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The audit took place in New Zealand from June 12 through July 18.2003. 

An opening meeting was held on June 12 in Wellington with the Central Competent 
Authority (CCA). At this meeting. the auditors confirmed the objective and scope of the 
audit. the audit itineraries. and requested additional information needed to complete the 
audit of New Zealand's meat inspection system. 

The auditor was accompanied during the entire audit by representatives from the CCA, 
the New Zealand Food Safety Authority @ZFSA). and representatives from the regional 
and local inspection offices. 

2. OBJECTIVE OF THE AUDIT 

This was a routine annual audit. The objective of the audit was to evaluate the 
performance of the CCA with respect to controls over the slaughter and processing 
establishments certified by the CCA as eligible to export meat products to the United 
States. 

In pursuit of the objective, two courses of activity were conducted. First, the International 
Audit Staff Officer followed routine meat inspection audit procedures. The following 
sites were visited by the International Audit Staff Officer: the headquarters of the CCA, 
one regional inspection office, three laboratories performing analytical testing on United 
States-destined product, nine slaughter and processing establishments, and four meat 
processing establishments. 

/ Competent Authority Visits I Comments 1 

1 Meat Slaughter Establishments 1 9 1  I 

Wellington Competent Authority 

Regional 

Laboratories 

Second, a Senior Equivalence Officer examined New Zealand's government oversight 
programs in more depth. following a partially independent itinerary. In pursuit of this 
additional objective, interviews were conducted with the following: 

Central 

1 

3 

Meat Processing Establishments 

Cold Storage Facilities 

KZFSA - one Director. Animal Products Group; five Deputy Directors, Compliance 
and Investigation Group (CIG): and four field employees. 

3 

Christchurch 

4 

1 



VA - one General Manager. one Technical Manager. one Qualit? Assurance 
Assessor. one Veterinary Trainer, eight Team Leaders. t ~ v o  Unit Coordinators. one 
Technical Specialist (with responsibilitj Listings for U.S. export eligibility). and tmo 
Veterinarq Technical Supen.isors 

ASURE - one Chief Executive Officer. two Kational Operation Managers. one 
Quality Manager. one Organizational Development Manager, one Technical Manager. 
one Account Manager, 10 Area Managers. and four Plant Supervisors 

/ Competent Authority Visits / Comments I 
I 

I Local I I I 

Competent Authority 
Headquarters 

MAFIVA 

1 ASURE Headquarters 1 1 I on the South Island I 
12 

ASURE 
Local 1 1 

MAF-VA/NZFSA 

1 Laboratories 1 1 1  I 

1 1 on the Korth Island 

3. PROTOCOL 

I I 

The official on-site audit was conducted in four parts. One part involved visits with CCA 
officials to discuss oversight programs and practices, including enforcement activities. 
The second part involved an audit of a selection of records in New Zealand's inspection 
headquarters or regional offices. The third part involved on-site visits to 13 
establishments (nine slaughter establishments and four processing establishments) and 
one cold-storage facility. The fourth part involved visits to one private and two 
government laboratories. The government-owned and -operated Agriquality Lab 
Net&-ork Lynfield, in Blockhouse Bay, Auckland was conducting analyses of field 
samples for the presence of generic Escherichia coli (E. coli) and Salmonella. The 
private laboratory in Est. ME-23, Alliance Group, Mataura Plant, in Mataura, was 
conducting analyses of samples collected in the same establishment for the presence of 
generic E. coli. The government-owned and -operated AgriQuality New Zealand. Ltd. 
laboratory. in Lower Hutt. was conducting analyses of field samples for New Zealand's 
national residue control program. 

Meat Slaughter/Processing Establishments 

In addition. two ratite (ostrich) slaughter facilities were visited in anticipation of the 
forthcoming requirement for ratite establishments wishing to export to the U.S. to achieve 
equivalence to the Poultry Products Inspection Act, the deadline for which has been 
extended to October 1. 2003. 

3 I Bobby VeallRatite 

Program effectiveness determinations of New Zealand's inspection s j  stem focused on 
five areas of risk: (1) sanitation controls. including the implementation and operation of 



Sanitation Standard Operating Procedures. (2) animal disease controls. (3) 
slaughter/processing controls. including the implementation and operation of HACCP 
programs and the testing program for generic E, coli. (4) residue controls. and ( 5 )  
enforcement controls. including the testing program for Salmonella species. New 
Zealand's inspection system was assessed b~ evaluating these five risk areas. 

During all on-site establishment visits. the auditors evaluated the nature. extent and 
degree to which findings impacted on food safety and public health. The auditors also 
assessed how inspection services are carried out by New Zealand and also determined if 
establishment and inspection system controls were in place to ensure the production of 
meat products that are safe, unadulterated and properly labeled. 

During the opening meeting. the lead auditor explained that New Zealand's inspection 
system would be audited in accordance with two areas of focus. First. the lead auditor 
would audit against FSIS requirements. These include daily inspection in all certified 
establishments. humane handling and slaughter of animals, the handling and disposal of 
inedible and condemned materials, species verification testing, and FSIS' requirements 
for HACCP, SSOP, testing for generic E, coli and Salmonella species. 

Second. the auditor would audit against any equivalence determinations that have been 
made by FSIS for New Zealand under provisions of the SanitaryIPhytosanitary 

oreement. A, 

Currently, FSIS has determined that four alternate procedures are equivalent to FSIS 
requirements. regarding alternate testing measures for generic E. coli, alternate testing 
measures for Salmonella species. alternate post-mortem inspection procedures for adult 
bovines. and alternate post-mortem inspection procedures for 5- to 10-day-old "bobby" 
calves. 

4. LEGAL BASIS FOR THE AUDIT 

The audit was undertaken under the specific provisions of United States laws and 
regulations, in particular: 

The Federal Meat Inspection Act (2 1 U.S.C. 60 1 et seq.). 

The Federal Meat Inspection Regulations (9 CFR Parts 301 to end), which include the 
Pathogen ReductiodHACCP regulations, and 

The Poultry Products Inspection Act (21 U.S.C. 451 et seq.) and the Poultry Products 
Inspection Regulations (9 CFR Part 38 11 

5 .  SUMMARY OF PREVIOUS AUDITS 

Final audit reports are available on FSIS' website at ~~~+~~.fsis.usda.ov/ofo/tsc. 



The last FSIS audit of New Zealand's inspection system was conducted in April 2002. 
The following deficiencies mere identified: 

In three of the 27 establishments u-hose documents were audited. the hazard analyses 
had not resulted in the identification of any Critical Control Points. This w-as a repeat 
finding from the previous FSIS audit in May-June. 2001. 

In five of the nine slaughter establishments audited. the hazard analyses did not 
include the microbiological food safety hazard of fecal contamination. 

In five of the 13 establishments audited on-site, Critical Control Points, Critical 
Limits. and corrective actions were not specified in the HACCP programs. 

In four of the 13 establishments. verification, validation and reassessment of HACCP 
plans w-ere not adequately recorded. 

In four establishments, the flow charts did not include all process steps. 

In four establishments, corrective actions and/or preventive measures, taken in 
response to sanitation deficiencies. were not being adequately recorded. 

In three establishments, no Pre-Shipment Document Reviews were performed. 

In one establishment, internal supervisory reviews had not been conducted for three 
months during the previous year. 

In one establishment, the results of the testing program for generic E. coli were not 
being recorded on a process control chart as required. 

In one establishment. procedures for condemned product control were lacking. 

In one establishment, a boot wash facility was located inside the boning room close to 
a cutting table, creating a potential for aerosol contamination of edible product. 

6. MAINFINDINGS 

6.1 Government Oversight 

6.1.1 CCA Control Systems 

Oversight of the New Zealand meat inspection system is provided by the Ministry of 
Agriculture and Forestry (MAF) and the Minister of State Owned Enterprises (MSOE). 
MAF oversight is provided by the New Zealand Food Safety Authority (NZFSA) through 
the Compliance and Investigation Group (CIG), the Animal Products Group (APG), and 
the Operations Group (OG). The Verification Agency (VA) is part of OG and the 
Director of APG is the FSIS contact or chief veterinaq officer for Neu Zealand's meat 
inspection sq stem. MSOE pro\ ides 01 ersight through ASURE Yen Zealand. The 



various responsibilities of these organizations are outlined in a Memorandum of 
Understanding dated June 2003. stating that MAFNZFSNAPG sets the standards. 
applies sanctions. and provides the statutory authorization to VA and ASURE. 
NZFSNCIG audits the performance of VA. ASURE. and industq. MAF Verification 
Agency implements the standards. kerifies that they are met. and certifies product as such. 
ASURE inspects livestock and product and performs associated tasks such as slaughter 
brand control and product sampling. 

Both VA and ASURE have divided their field staff according to the location, number. 
and complexity of the establishment. VA is divided into eight areas. each managed by a 
Team Leader who maintains technical competence. Four of the eighteen ASURE 
managers work exclusively with the four major corporations in New Zealand. ASURE 
managers are located in nine offices with various designations. Most ASURE managers 
do not maintain complete technical competency. 

6.1.2 Ultimate Control and Supervision 

Overall, New Zealand delivers and maintains a unique meat inspection system. MAFIVA 
maintains a physical presence in all establishments where ASURE is present. ASURE 
performs ante- and post-mortem inspection and related activities. VA is designed to 
verifv that ASURE employees are effectively and accurately delivering their mandatory 
functions and that establishments are in compliance with all New Zealand and FSIS 
requirements. 

New technical information that is New Zealand law for domestic purposes is issued by 
specification under the Animal Products Act 1999. New information that is over and 
above the New Zealand domestic law requirements. is legally notified under the Act and 
distributed to all meat inspection employees in the form of Overseas Market Access 
Requirements (OMARs) and General Export Requirements (GREX). There are also a 
number of Technical Directives (TDs) that have been carried over from the former Meat 
Act regime that have been given the full effect of law under the Animal Products Act 
1999. 

With respect to ante-mortem and post-mortem specifications these are notified via 
specification and distributed to ASURE staff in the form of manuals. 

ASURE serves the meat inspection program in a unique environment. On the one hand. 
ASURE is obliged to make a profit as an SOE; however. on the other hand. ASURE is 
not allowed to make a profit from the costs imposed on industry for meat inspection. 
ASURE is, therefore. commercially driven to provide "Added Value" work that ASURE 
performs for industry on a fee basis. However, only 2-3 percent of ASURE's income 
comes from fee work. Fees are standardized, payments are made directly to ASURE 
headquarters, and the employees are always accountable to ASURE. 

In order to perform fee work, an ASURE emplojee temporarily turns in ("surrenders") 
his,/her authorization to inspect (Warrant). performs the work. and retrieves the Warrant 
before performing mandatorq inspection nork. Occasionally. an emploq ee mill perform 



long-term fee work or w-ork on a trial basis before actually leaving ASURE. Hou-ever. 
ASURE is required to implement measures to identifq- and manage potential areas of 
conflict of interest in order to meet the relevant standards of NZFSA. 

FSIS is reviewing the efficacy of NZFSA-VA's ultimate control and supenision over 
official activities of all government. including ASURE employees. in certified 
establishments. 

6.1.3 Assignment of Competent, Qualified Inspectors 

The process of maintaining competency and compliance is approached differently by 
NZFSA, VA, and ASURE. NZFSA performs CIG audits, on a periodic basis, that cover 
VA, ASURE, and industry activities and compliance. VA performs Technical Reviews 
of establishment compliance and inspection activities and conducts Performance Based 
Verification (PBV) audits and Bulk Audits of each Establishment and of the ASURE 
presence within that establishment. VA also performs frequent Regulatory Overviews at 
each establishment. ASURE performs Statistical Process Control System (SPCS) Checks 
on the various aspects (22 Systems) of inspection that they monitor or perform. SPCS 
Checks include Procedures Checks and Decision Checks. 

The VA Technical Reviews, in combination with CIG Audits, comply with the monthly 
supervisory visits required by FSIS. Team Leaders and Unit Coordinators perform this 
function for VA and maintain their competency via the Quality Assurance Assessor, who 
is supervised by the VA Technical Manager. 

6.1.4 Authority and Responsibility to Enforce the Laws 

Accountability for administrative and technical activities also varies between VA and 
ASURE. For example, the VA Technical Manager is technically accountable to the 
Director of the Animal Products Group, NZFSA. who is also the contact person for FSIS. 
However, this manager is administratively accountable to and supervised by the General 
Manager for VA. Fortunately, the Agency Technical Manager is the supervisor of the 
Team Leaders, N-ho manage the field inspection staff. In contrast, the ASURE Technical 
Manager does not directly supervise the field inspection staff, and most of the AredSite 
Managers who do have supervisory responsibilities. do not maintain their technical 
competence in meat inspection. 

6.1.5 Adequate Administrative and Technical Support 

NZFSANA has the ability to support a third party audit. 

6.2 Headquarters Audits 

The auditor conducted a review of inspection system documents at the headquarters of the 
inspection senice and in one regional office. The records review focused primarily on 
food safety hazards and included the follouing: 



Internal revieu reports. 
Supemisory visits to establishments that mere certified to export to the U.S. 
Training records for inspectors and laboratory personnel. 
Label approval records such as generic labels. and animal raising claims. 
New laws and implementation documents such as regulations. notices. directives and 
guidelines. 
Sampling and laboratory analyses for residues. 
Sanitation. slaughter and processing inspection procedures and standards, 
Control of products from livestock with conditions such as tuberculosis. cysticercosis, 
etc., and of inedible and condemned materials. 
Export product inspection and control including export certificates, and 
Enforcement records. including examples of criminal prosecution, seizure and control 
of noncompliant product, and delisting an establishment that is certified to export 
product to the United States. 

No concerns arose as a result of the examination of these documents. 

6.3.1 Audits of Regional Inspection Offices 

In the course of the routine audit, the regional MAF VA office in Christchurch was 
visited. in order to review documents regarding internal review reports and other 
supervisory visits to establishments that were certified to export to the U.S., training 
records for NZFSA officials, and export certificates. No concerns arose as a result of the 
document reviews. 

7. ESTABLISHMENT AUDITS 

The FSIS auditor visited a total of 13 establishments-nine slaughter/processing 
establishments and four processing establishments-and one cold-storage facility (the 
two unofficial on-site audits of ratite facilities are not included in this count). None were 
delisted by New Zealand because of failure to meet basic U.S. requirements. Two 
received "Notices of Intent to Delist" from New Zealand because of deficiencies 
involving SSOP implementation and. in one of these, an additional deficiency regarding 
HACCP implementation. These establishments may retain their certification for export to 
the United States provided that they correct all deficiencies noted during the audit within 
30 days of the date the establishment was audited. 

8. RESIDUE AND MICROBIOLOGY LABORATORY AUDITS 

During laboratory audits, emphasis was placed on the application of procedures and 
standards that are equivalent to United States requirements. 

Residue laboratory audits focus on sample handling. sampling frequency. timely analysis 
data reporting, analy-tical methodologies. tissue matrices, equipment operation and 
printouts. detection lekels. recovery frequency. percent recoveries. intra-laboratory check 
samples. and qualitj assurance programs. including standards books and corrective 
actions. 



Microbiology laboratorq audits focus on analq st qualifications. sample receipt. timely 
analysis. analq-tical methodologies. anal>tical controls. recording and reporting of results. 
and check samples. If private laboratories are used to test Cnited States samples. the 
auditor evaluates compliance ui th  the criteria established for the use of private 
laboratories under the FSIS Pathogen ReductiodHACCP requirements. 

The following laboratories u-ere audited: 

The government- owned and -operated Agriquality Lab Network Lynfield. in 
Blockhouse Bay. Auckland. 

The private laboratory in Est. ME-23. Alliance Group, Mataura Plant. in Mataura. 

The government-owned and -operated AgriQuality New Zealand, Ltd. laboratory in 
Lower Hutt. 

The findings in these laboratories will be discussed in Section 11.3 (Testing for generic E. 
coli). 12 (RESIDUE CONTROLS). and 13.2 (Testing for Salmonella species) of this 
report. 

9. SANITATION CONTROLS 

As stated earlier, the FSIS auditor focuses on five areas of risk to assess New Zealand's 
meat inspection system. The first of these risk areas that the FSIS auditor reviewed was 
Sanitation Controls. 

Based on the on-site audits of establishments, and except as noted below. New Zealand's 
inspection system had controls in place for SSOP programs, all aspects of facility and 
equipment sanitation, the prevention of actual or potential instances of product cross- 
contamination, good personal hygiene practices, and good product handling and storage 
practices. 

In addition. New Zealand's inspection system had controls in place for water potability 
records, chlorination procedures, back-siphonage prevention, separation of operations, 
temperature control, work space, ventilation, ante-mortem facilities, welfare facilities, 
and outside premises. 

9.1 SSOP 

Each establishment was evaluated to determine if the basic FSIS regulatory requirements 
for SSOP were met. according to the criteria employed in the U.S. domestic inspection 
program. The SSOP in the 13 establishments were found to meet the basic FSIS 
regulatory requirements; however, in two establishments, the follow-ing implementation 
deficiencies were identified: 

In one establishment. maintenance and cleaning of over-product structures and 
eq~lipment in sel-era1 production and other exposed-product areas had been neglected 



to varying degrees. mith rust. flaking paint. and cobwebs in evidence. It u-as noted 
that this had been identified b> the MAF-VA official as the major concern during his 
last internal technical reviem. 

In one establishment, housekeeping was found to be poor in a number of edible 
product support areas (corridors, small chemical store rooms: and cleaning cabinets). 

Maintenance and cleaning of hand-operated rail gates had been neglected in the lamb 
carcass cooler in one establishment. 

A deteriorated and frayed conveyor belt was in use in the beef boning room in one 
establishment. 

Condensation was found on rails over exposed beef quarters in one establishment. 

In two other establishments, lesser degrees of neglected maintenance and cleaning of 
over-product equipment were identified: and in two establishments, housekeeping 
was found to be poor in edible product support areas. 

9.2 OTHER SANITATION CONCERVS 

In each of two establishments, one small piece of fecal contamination was identified 
(by the boning room foreman) on a lamb carcass that had passed the pre-cutting trim 
station. Immediate corrective actions were implemented. including re-inspection of 
all product in the boning room that had been processed since the last break and adding 
a new pre-boning trimmer. 

In one establishment, pre-boning trimmers were not using hand soap after trimming 
beef quarters which had been potentially contaminated with condensation. This was 
identified by the FSIS auditor; the NZFSANA officials ordered immediate corrective 
actions. 

In one establishment, several members of the audit team, being guided by an 
establishment official, did not wash their hands as required upon entering carcass 
coolers at the start of the day's audit. 

In one establishment, light was inadequate at the inspection surfaces of the anterior 
abdominal cavities and the medial retropharyngeal lymph nodes of beef carcasses. 
The NZFSA/VA officials ordered prompt correction. 

In two establishments, there were instances of inadequate separation of clean and 
street clothes. 

10. ANIMAL DISEASE CONTROLS 

The second of the five risk areas that the FSIS auditor re\.iewed was Animal Disease 
Controls. These controls include ensuring adequate animal identification. control over 



condemned and restricted product. and procedures for sanitarq- handling of returned and 
reconditioned product. The auditor determined that New Zealand's inspection system 
had adequate controls in place. No deficiencies were noted. 

Furthermore. bovine and bobby calf slaughter were performed in accordance with the 
alternate procedures determined to be equivalent by FSIS. 

There had been no outbreaks of animal diseases with public health significance since the 
last FSIS audit. 

1 1 .  SLAUGHTERIPROCESSING CONTROLS 

The third of the five risk areas that the FSIS auditor reviewed was Slaughter/Processing 
Controls. The controls include the following areas: ante-mortem inspection procedures, 
ante-mortem disposition, humane handling and humane slaughter, post-mortem 
inspection procedures. post-mortem disposition, ingredients identification. control of 
restricted ingredients, formulations. processing schedules, equipment and records. and 
processing controls of cured, dried, and cooked products. 

The controls also include the implementation of HACCP systems in all establishments 
and implementation of a testing program for generic E. coli in slaughter establishments. 

1 1.1 Humane Handling and Humane Slaughter 

No deficiencies were noted. 

1 1.2 HACCP Implementation 

All establishments approved to export meat products to the United States are required to 
have developed and adequately implemented a HACCP program. Each of these programs 
was evaluated according to the criteria employed in the United States' domestic 
inspection program. 

The HACCP programs were reviewed during the on-site audits of the 13 establishments. 
All establishments had adequately implemented the basic PIUHACCP requirements; 
however, in 10 establishments, improvements were indicated. The following deficiencies 
were identified: 

In all nine of the certified slaughter establishments audited. written corrective actions 
to be taken, in the event that critical limits are exceeded, did not include re-inspection 
of the product back to the last acceptable monitoring check. 

In one establishment, no consideration of product disposition, in the event that the 
critical limit (of zero visible contamination with feces or ingesta) was exceeded, w-as 
included in the written HACCP plan, as required by both FSIS and NZFSANA. 



In one establishment. there were several illegible corrections in one of the documents 
for the monitoring of critical limits. 

In one establishment. the Pre-Shipment Document Review form did not include an 
adequate description of the amount of product covered by the review. 

11.3 Testing for Generic E. coli 

New Zealand has adopted the FSIS regulatory requirements for testing for generic E. coli 
with the exception of the following equivalent measures. kvhich have been determined to 
be equivalent by FSIS: 

The testing frequency in lambs and sheep is five carcasses per week; this alternate 
frequency was written into the HACCP plans as required in all the slaughter 
establishments visited during this audit. 
New Zealand samples cattle at three sites: flank, brisket: and outside hind-leg. 
New Zealand samples bobby calves at three sites: flank. foreleg, and fore-rump. 
New Zealand uses a swab sampling tool. 

Nine of the 13 establishments audited were required to meet the basic FSIS regulatory 
requirements for testing for generic E, coli and were evaluated according to the criteria 
employed in the United States' domestic inspection program. 

Testing for generic E. coli was properly conducted in all of the nine slaughter 
establishments. 

1 1.4 Testing for Listeria rnonocytogenes 

Testing for Listeria monocytogenes was being performed where it was required. 

12. RESIDUE CONTROLS 

The fourth of the five risk areas that the FSIS auditor reviewed was Residue Controls. 
These controls include sample handling and frequency, timely analysis, data reporting. 
tissue matrices for analysis, equipment operation and printouts, minimum detection 
levels, recovery frequency, percent recoveries, and corrective actions. 

The government-owned and -operated AgriQuality New Zealand, Ltd. laboratory in 
Lower Hutt was audited. No deficiencies were noted. 

New Zealand's Kational Residue Testing Plan for 2002-03 was being follow-ed and was 
on schedule. 



13. ENFORCEMEXT CONTROLS 

The fifth of the five risk areas that the FSIS auditor revie\\-ed was Enforcement Controls. 
These controls include the enforcement of inspection requirements and the testing 
program for Salmonella. 

13.1 Daily Inspection in Establishments 

Inspection was being conducted daily in all slaughter and processing establishments. 

13.2 Testing for Salmonella Species 

New Zealand' has adopted the FSIS regulatory requirements for testing for Salmonella 
with the exception of the following equivalent measures. which have been determined to 
be equivalent by FSIS: 

Establishments take samples. 
Private laboratories analyze samples. 
A swab sampling tool is used. 
Samples are taken at the end of the slaughter or production process and prior to 
the carcass being cut and/or packaged. 

Nine of the 13 establishments audited were required to meet the basic FSIS regulatory 
requirements for testing for Salmonella species and were evaluated according to the 
criteria employed in the United States' domestic inspection program. 

Testing for Salmonella species was properly conducted in all of the nine establishments. 

13.3 Species Verification 

At the time of this audit, New Zealand was required to test product for species 
verification. Species verification was being conducted in those establishments in which it 
was required. 

1 3.4 Monthly Reviews 

During this audit it was found that in all establishments visited, monthly supervisory 
reviews of certified establishments were being performed and documented as required. 
A national mandate for the implementation of monthly internal supervisory reviews has 
been implemented. 

13.5 Inspection System Controls 

The CCA had controls in place for ante-mortem and post-mortem inspection procedures 
and dispositions; restricted product and inspection samples; disposition of dead. dying. 
diseased or disabled animals: shipment security. including shipment between 



establishments: and prevention of commingling of product intended for export to the 
United States kvith product intended for the domestic market. 

Furthermore. controls were in place for the importation of only eligible meat products 
from other countries for further processing. security items. shipment security. and 
products entering the establishments from outside sources. 

National mandates for the implementation of compliance with the requirements for 
reassessment of E. coli 01 57:H7 as a hazard and for control of retained water have been 
implemented as Overseas Market Access Requirements (0-MARS). 

In nine of the 13 certified establishments audited, deficiencies were found (especially 
regarding SSOP and HACCP programs) that should have been identified and addressed 
by NZFSANA prior to this FSIS audit. 

14. CLOSING MEETING 

A closing meeting was held on July 18. 2003 in Wellington N-ith the CCA. At this 
meeting, the primary findings: conclusions. and recommendations from the audit were 
presented by the auditor. 

The CCA understood and accepted the findings. 

Gary D. Bolstad, DVM i. International Audit Staff Officer I, 



15. ATTACHMENTS 

Individual Foreign Laboratory Audit Form 
Individual Foreign Establishment Audit Forms 
Foreign country response to Draft Final Audit Report (when available) 
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1 Dr. Ziggr Bojarski, Assessor, CIG; Ms. Gail Musror, Sr. Advisor (Microbioiog)) 
I 

Sample Handl~ng 1 

Sampl~ng Frequency 

Timely Analyses A A 

Compositing Procedure 

Interpret Comp Data o o ! 
Data Reportrng 

/ Acceptable Method 

A 

Instrument Printouts 

M~n imum Detect~on Levels 1 11 1 1 Nld 1 NIA 
I I 

1 

,W 

3 K .  * = * 
a 5 

2 
a 
3 
0 

Corrected Pnor Def~clencles 

I 
K iz 1 9 8  o 1 

0 1 
I 1 1  ~ I 

I I I I I I 
SIGNATURE OF REVIEWER 1 DATE 

Recovery Frequency 

Percent Recovery 

- 
12 

13 

, A  

NIA 8 
A 

z 

2 Check Sample Frequency 

All analyst wiCheck Samples 

Correctwe Actrons 

lnternatlonal Check Samples 

A I  

A 

I 

14 

15 

16 

n-------  
NIA 1 

I 1 

I 5----- 

A A  

A A  

A 

I 

A 



June 17. 2003 .'\grlqualir]. Lab Nera ork L! nfield 
/Comment Sheer) 
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FOREIGN GOV 'T  AGENCY CITY & C O U N T R Y  ADDRESS OF LABORATORY 
Gov't owned and operated (Ministry of Auckland, Nem Zealand 13 1 Boundary Rd. 
State-Owned Enterprises) I 1 Blockhouse Bay, Auckland 

I This laboratory is State-owned and operated, and is accountable to MAF. 

I 

I No comments were necessary. 
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N A M E  OF FOREIGN OFFICIAL 

Dr. Ziggy Bojarski, Assessor, CIG; Ms. Gail Mustor, Sr. Advisor (Microbiology) 
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Jul! 1 1 .  3U03 The 4111ancs Group, hlataura Plant ( \ lE-23) 

FOREIGN GOV 'T  AGENCY CITY  & COUNTRY 
Privat lab; Oversight by Neb Zealand 1 
Food Safety Authority 1 Mataura, New Zealand 

1 ADDRESS OF LABORATORY 

I McQueen Ave., Maraura, I i e a  Zealand 

N A M E  OF REVIEWER 

Dr. Gary D. Bolstad I N A M E  OF FOREIGN OFFICIAL 

Dr. Jack Pociecha. CIG; Dr. Rodney Walker, Team Leader 

RESIDUE I T E M  NO. 
I 

C O M M E N T S  

I I No comments were necessary. 
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/Comment Sheet) 

I 

FOREIGN GOV'T AGENCY CITY & COUNTRY 1 ADDRESS OF LABORATORY 
New Zealand Food Safety Authority 1 Lower Hutt, New Zealand 1B Bell Road, Gracefield, Louer Hutt 

NAME OF REVIEWER I N A M E  OF FOREIGN OFFICIAL 

Gary D. Bolstad, DVM , Dr. Ziggy Bojarski, Assessor, Compliance & Investigation Group, NZFSA 
I 
I 

RESIDUE I T E M  NO. COMMENTS 

ABC 

SUL 

I 

1 Abbreviations: ABC = antibiotics, DES = diethylstilbestrol, sul = sulfonamides, IVM = ivermectin, and 

1 LEV = levamisole. 

10 There were no printouts for antibiotics: the analyses were done by bioassay. (This was not a deficiency.) 

I 10 
I 

No printouts for sulfonamides were available for review: only bobby calves are sampled for sulfonamides, and 
I the season for their s!aughter hac! o d y  just begun. Past chromatograms had been archived in a different location 

1 when the laboratoy moved to a new location several months previously. 



Foreign Establishment Audit Checklist 
- --- ~ ~. p- ~ -. -- 

1 ESTkBLlSHM W T  NAME AND L X A T O N  2 U D l T  CATE 3 ESTABLISHMENT NO 4 NAME 0- COLINTRY 

Lamb Packers Feilding. Ltd 
Feilding 

June 13. 2003 DSp-18 
-- 

5 NAME OF AUDITOR(S) 

Nev, Zealand 
6 TYPE OF AUDIT 

1 33 Scheduled Sample 7. Wr~t ten  SSOP i 

- - 
Dr G a n  D Bolstad ON-SITEAUDIT 1 D O C U W ~ T  AUDIT 

Place an X I n  the A u d ~ t  Results b lock t o  ~ n d ~ c a t e  noncompliance w ~ t h  r e q u i r e m e n t s .  Use 0 ~f no t  applicable. 

8 Records documentng implementation. ~ 1 34 Species Testing 

Part A - San~tabon Standard Operating Procedures (SSOP) ~ ~ d ~ t  

Basic Requirements I Results 

9. Siqned and dated SSOP, by cn-site or overall authority 1 35 Res~due 

Part D - Continued A M I ~  

Economic Sampling Results 

I 
Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 

OngoingKequirements 
10, Implementation of SSOP's, includhg monitoring of implementation 

11. Maintenance and evaluation of the effectiveness of SSOP's 

36. Export 

37. Import 

12 Corlective ac t~on when the SSOPs have faled to prevent direct 
product contaminatim or adulterat~on. 

38 Establ~shment Gromds and Pest Control 

13. D i l y  records document item 10, 11 and 12 above. I [ 39. Establishment ConstructioniMaintenance 

Part B - Hazard Analysis and Critical Control 40 i igh t  

Point (HACCP) Systems - Basic Requirements 
41 Ventllatlon 

14 D e v e l o ~ e d  and m ~ l e m e n t e d  a wr~tten HACCP plan 0 
42. Plumbing and Sewage I 15. Contents of the HACCP list the f m d  safety hazards, 

c r~ t icd  contol  pants,  critical limits, pocedues, mrrectve actions. 
0 

43 Water Supply 16. Records documenting impbmentation and monitoring of the 
HACCP plan. 

44. Dressing Rmms/Lavator~es 
17. The HACCP ~ l a n  is sbned and dated bv the responsible 0 

establ~shment ~ n d ~ v d u a l  
I 

45 Equ~pment and Utens~ls 

Hazard Analysis and Critical Control Point 
(HACCP) Systems - Ongoing Requirements 46 San~tary Operat~ons 0 

-- - 
18 Mon~tor~ng of HACCP plan 0 47 Employee Hygiene 0 

19 Verificaton and vaidat~on of HACCP plan 1 O 48 Condemned Product Control 

22. Records documenting: h e  written HACCP plan, monitoriq of the 49. Government Stafflng 
c r ~ t ~ c a l  c o n t o  mints dates and t ines cf s ~ e c i f c  evew occurrences. O I 

20 C o r e c t ~ v e  a c t ~ o n  written ~n HACCP plan 0 

21 Reassessed adequacy of the HACCP plan 0 
- 

. . 
I 

50 Dally lnspectlm Coverage 

Part F - lnspection Requirements 

1 51 Enforcement I 
24 Labding - Net We~ghts  

7 
25 General Labeltng 

26 Fin Prod StandardsiBoneless (DefectsiAQUPak S k ~ n s N o ~ s t u r e )  

I 

52 Humane Handl~ng 
I 
0 

- 
-- 

Part D -Sampling I 

Generic E. coliTesting 54 Ante M o r t m  l n s p l c t ~ o n  I 0 

27. Written Procedures 1 0 1 55. Post M o r t m  l n s p l c t ~ o n  0 

u ----I Part G - Other Regulatory Oversight Requirements 

156 Europan Community Drectives 0 Salmonella Performance Standards - Basic Reauirements 

32. Written Assurance 0 1 59 

30 Coriective Acttons 0 

31 Rassessment  0 

I 

FSIS- 5OCO-6 (04D412002) 

57 Mmthly Rev~ew 

58 



Est. DSP-18. Lamb Packers Feilding. Ltd: Feilding. S e n  Zealand: J L ~  13. 3003 

14. 15. 16. 17. 18. 19. 20 . 2 1. 22. 27. 28. 29. 30. 3 1. 32 There \\-ere no HACCP and E coli testing 
requirements at the time of this audit. since the establislment nas  not officially listed as eligible to export 
to the U.S. (equivalence with the requirements of the Poultr) Products Inspection ,4ct had not 1 et been 
determined). 

46, 47, 52, 53. 54, 55 There were no operations on the day of the audit. 

NOTE: This was not an official audit; only ratite meat is exported to the United States from this 
establishment. As stated abo~le, at the time of this audit. the establishment \vas not officially listed as 
eligible to export to the U.S. (equivalence with the requirements of the Poultry Products Inspection Act 
had not yet been determined). 

-- 

61 NAME OF AUDITOR 

Gan D Bolstad DL'hl 



- .. - -  - -- 
1 ESTABLISHMWT \ A Y  E P N 3  L E A T I O N  

Jack Link's Keu Zealand Lirnlted 
Mangere, Auckland 

Foreign Establishment Audit Checklist 
2 A J 3  ':ATE 3 ESTABLlS-iMEhT N 3  4 hAhlE 0" CCLYTRY 

06 16 2003 JL 1 Ve, Zealand 
-- - 

5 NAME OF AUDITOR(S) 6 TYPE OF AUDIT 
- - 

Dr Gar! D Bolstad I ' ON-SITEAUDIT DOCUMU\ITAUDIT 

7 Wrltten SSOP I ( 33 Scheduled Sample 
n 

- 
Place a n y  in t he  Audit Resul ts b lock t o  indicate noncompliance with requirements.  Use  0 if n o t  applicable. 

8. Records documenthg ~mplementat~on. 1 34. S ~ e c b s  Testina n 

Part A -Sanitation Standard Operating Procedures (SSOP) A U ~ I ~  

Basic Requirements Results 

9 Slgned and dated SSOP, by m-si te or overall author~ty 
- 

35 Res~due 

Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 
Ongoing Requirements i 

-. -- 
Part D - Continued A A t  

Economic Sampling Results 

10, lmplementatlon of SSOP's, includng monitoring of implementat~on. ' 1 36 Export 1 

12 C o r ~ c t l v e  act~on when the SSOPs have faled to prevent d~rec t  
oroduct contam~nat~m or adunerat~on 1 38 Establ~shment Gromds and P e t  Contml 1 

11 Mamtenance and evaluat~on of the effecbveness of S O P ' S  

13 Daily records document item 10, 11 and 12 above. ( 39. Establishment ConstructioniMaintenance I 

-- 

37 Import 

establ~shment lnd~vdual 45 Equipment and Utens~ls 

Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 46 San~tary Operat~ons I 

Part B - Hazard Analysis and Critical Control 40 ~ l g h t  

Point (HACCP) Systems - Basic Requirements 

18 Monltormg of HACCP plan 1 47 Employee Hyg~ene 

14 Developed and implemented a wrltten HACCP plan 
- 

15 Contents of the HACCP l ~ s t  the f w d  safety hazards 
a l t l cd  conb-ol pants c r~ t~ca l  h t s  p-ocedures correcbve actlons 

16 Records docurnentlng ~mpkmenta t~on and monctoring of the 
I 

HACCP plan 

17 The HACCP plan IS sgned and dated by the respons~ble 

19 Verif~cabon and vaidat~on of HACCP plan I 
48 Condemned Product Control 

41 Ventllatlon I 

42 Plumblng and Sewage 
I 
I 

43 Water Supply 

44 Dressmg Rmmsiiavatorles I 

20 Corective action wr~tten ~n HACCP plan 

21 Reassessed adequacy of the HACCP plan I 

22 Records document~ng the wrctten HACCP plan m o n ~ t o r ~ q  of the 
cr~tlcal contol  w ~ n t s  dates a d  tmes d s ~ e a f l c  event occurrences 

26 Fln Prod StandardsiBoneles (DefectsiAQUPcrk Sk~nsh lo~sture)  1 53 An~mal ldent~ f~cat~on 0 

Part F - Inspection Requirements 

49 Government Staff~ng 
I 

- I 

-- 
Part D -Sampling 

Generic E. coli Testing 54 Ante Mortem l n s p c t ~ o n  0 

Part C -Economic / Y\lholesomeness 
-- 

23 Labeling - Product Standards 

24 Labdlng - N d  We~ghts 
I 

25 General Labelcna 

27. Written Procedures 

50 Daily lnspectlm Coverage 

51 Enforcement I 

52 Humane Handling 0 

28. Sample Coliect~onIAnalysis 
0 

1 55 Post Mortem n s p c t ~ o n  

/ Part G - Other Regulatory Oversight Requirements 

Salmonella Performance Standards - Basic Requirements 156. European Comrnun~ty Drec t~ves 0 

0 1 57 Mmthly Rev~ew 30 CorrectiveActcons 

31. Reassessment 0 1 58 

32 Wrtten Assurance 0 
-- -- 

59 

FSIS- 5003-6 (0410412002) 



Est. JL1. Jack Link's Nen Zealand. Ltd.: 3langere. Auckland. New Zealand: June 16. 3003. 

22 There \+-ere se+.eral illegible corrections in one of the documents for monitoring critical limits: the CIG 
Assessor identified this and ordered immediate re-education of the monitoring personnel. 

61. NAME OF AUDITOR d 

Gan D Boistad D I M  
-C- -- 



1 E S T M L S H M  WT YAME AN3 LOCATlOh 

PPCS Belfast 
Belfast 

Foreign Establishment Audit Checklist 
- - - - - -- - - -- - 

2 AU3 T DATE 3 ESTn3LSPVEhT NO 4 NAVE OF COUNT?Y 

J u l ~  3 .  2003 LIE-15 Neu  Zealand 
-- - - - - - 

5 NAME OF AUDITOR(S) 6 TYPE OF AUDIT 

- - 
Dr G a q  D Bolstad ' 1 ON-SITEAUDIT DOCUMENT AUDIT 

Place a n  X I n  the  A u d ~ t  Resul ts b lock  t o  ~ n d ~ c a t e  noncornplrance w ~ t h  requirements. Use 0 ~f no t  app l~cab le .  

Part A -Sanitation Standard Operating Procedures (SSOP) Part D - Continued AMI t 

Basic Requirements Res~lts Economic Sampling Resul+s 
-- GT Scheduled Sample 7 Wr~t ten  SSOP I 

8 .  Records documenthg implementation. 1 34. Specks Testing 0 

9 Signed and dated SSOP, by cn-site or overall authority. 1 35 Residue 
I 

Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 
Ongoing Requirements I= 

10, Implementationof SSOP's, ~ncludhg monitoring of implementation. 1 36 Export 

11 Maintenance and evaluation of the effectiveness of SSOPs ( 37, lmport 

12. Corrective action when the SSOPs have faled to prevent direct 
D I D ~ u c ~  contarninatim or adulteration. 1 I 3 8  Establishment Grovlds and P e t  Control 

I 
13 Daly records document ltem 10 11 and 12above 39 Establishment Construct~onlMaintenance 1 X 

Part B - Hazard Analysis and Critical Control 40 ~ i g h t  

Point (HACCP) Systems - Basic Requirements 
41 Ventllatlon 

14 Developed and implemented a written HACCP plan 
- 

15 Contents of the HACCP list the f m d  safety hazards. 
criticd control pants,  critical limits, pocedues,  corrective actions. 1-l 42 Plumb~ng and Sewage 

16 Records documenting impkmentation and monitoring of the I 43. W a t s  Supply 

HACCP dan. I . . 

17 The HACCP plan 1s suned and dated by the responsible 
I 44 Dreu ing R m m s l L a ~ t o r i e s  

establ~shment indivdual 45 Equ~pment and Utensils 

Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 0 

18. Monitoring of HACCP plan. I 
- 

19. Verificabon and vafidation of HACCP plan. I 

47 Employee Hygiene 0 

48. Condemned Product Control i 
20 Corectwe action written in HACCP plan x -  
21 Reassessed adequacy of the HACCP plan 

I 
22 Records documenting the written HACCP plan monitorlrg of the 

critical contol  p ~ n t s  dates m d  trnes d spec~fic event occurrerces 

Part D -Sampling 
Generic E. coli Testing 54 Ante M o r t m  Inspectlon 0 

Part F - hspectbn Requirements 

49 Government Staffing 
I -- 

Part C - Economic 1 Wholesomeness 50 Daily lnspectim Coverage 

27. Wr~tten Procedures 
I 55 Post M o r t m  Inspection ; 0 

23 Labeling - Product Standards 
- 

24 Labeling - Net Weights 

25 General Labeling I 

26 Fm Prod StandardslBoneless (DefectsiAQUPak Skins/Moisture) 

28 Sample Colbct~on/Analysis 
Part G - Other Regulatory Oversight Requirements 

29 Records 
.. 

56 Europan Community Drectives Salmonella Performance Standards - Basic Requirements . 0 

51 Enforcement I x 
52 Humane Handl~ng 0 

53 Animal ldentificat~on 0 

30. Corrective Act~ons 1 57 Mmthly Review 

31 Reassessment I 58 

32 Wrtten Assurance 5 9 

FSIS- 5003-6 (0410412002) 



52 03seriit~ol 3f in?  EsiacIsh,~erlt 

Est. LIE-15. PPCS Belfast. Belfast. Neu Zsaland: Jul! 3. 3003 

2015 1 The corrective actions to be taken in the el-ent that critical limits are exceeded did not. 1 1 o ~ e ~  er. 
include reinspection of the product back to the last acceptable monitoring check. The NZFA officials 
should have identified this deficiency in advance of this audit. This finding mas consistent in all the 
slaughter establishments audited, and the requirement n-as discussed in detail as a national issue during the 
exit meetings for the establishment and for the country as well. 

39 Numerous old cobwebs \%-ere found in the main carton store room. The MAF officials ordered prompt 
correction. 

46, 47, 52, 53, 54, 55 NOTE: No operations were being conducted on the day of the audit; the 
establishment had closed for the (winter) season on June 26, 2002. 

- -. - - - - - 

61 NAMEOFAUDITOR 

Gan D Bolstad DVXI - 
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7 Wr~t ten  SSOP ( 33 Scheduled Sample 

Foreign Establishment Audit Checklist 
-- -- - --- - - -  - 

1 E S T M L I S H M D T  h A M E A N D  L C C A T 3 h  2 AUDI-CATE 3 ES-ABLISPMEN- NO 4 NAME OF C O J N T P Y  

Canterbury Frozen Meat Co.. Ltd. Jul) 7. 1003 ME-3-1 ?;eu Zealand 

Pareora 5 NAME OF A U D I T O R ( S )  6 I"?! OF A U D I T  

- - 
Dr Gap D Bolstad L' O N - S I T E A U D I T  1 DOCUMENT AUDIT 

Place an X in t h e  A u d ~ t  Results block t o  ~ n d ~ c a t e  noncompl~ance w ~ t h  r e q u i r e m e n t s .  Use 0 ~f n o t  applrcable. 

8 Records documentng tmplementat~on 34 Speces Testmg 
-- -- 

9 S~gned and dated SSOP by m-stte or overall author~ty 
I 

1 35 Res~due 
Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 

Ongoing Requirements 

Part A -Sanitation Standard Operating Procedures (SSOP) Aucl~t 
Basic Requuements Resu IS 

10, lmplementatlon of SSOP's, includhg monitoring of ~mplementat~on. 1 36 Export 

Part D - Continued Awl t 

Economic Samplinq Results 

11 Maintenanceand evaluation of the effecfiveness of SSOP's. 

12 Correct~ve actlon when the SSOPs have faled to prevent d~rect  
pmduct contaminat~m or aduiteration. 1 38 Establ~shment Gromds and Pest Control 

13. D i l y  records document ltem 10, 11 and 12above. ( 39. Establ~shment Construct~onlMaintenance 
I X 

Part B - Hazard Analysisand Critical Control 40 ~ t g h t  

Point (HACCP) Systems - Basic Requirements 
41 Vent~lat~on I 

14 Developed and implemented a wrtttm HACCP plan 

15 Contents of the HACCP list the f m d  safety hazards 42 Plumb~ng and Sewage 
critlcd confm pants c r ~ t ~ c a l  llmlts procedures mrrecbve adtons 1 

16 Records document~ng ~mpbmenta t~on and monitoring of the 43 Water supply 

HACCP plan - 44 Dresslng RmmslLavatortes 

17 The HACCP plan IS saned and dated by the responstble 
establ~shment ~ n d ~ v d u a l  I 

45 Equtpment and Utens~ls 

Hazard Analysis and Critical Control Point 
(HACCP) Systems - Ongoing Requirements 46 Santtary Operat~ons 1 

18 Mon~tor~ng of YACCP plan 
1 47 Employee Hyg~ene 

19 Ver~ftcabon and vaidat~on of HACCP plan I 

48 Condemned Product Control 

22. Records docummting: the written HACCP plan, monltorlw of the 49 Government Staffing 
critical control p in ts .  dates n d  tmes d s p e i f ~ c  e v e n  ocrurrerces. I I 

20 Corrective actton wr l t tm ~n HACCP plan X 
21 Reassessed adequacy of the HACCP plan 

Part C - Economic I Y\lholesomeness 50 Dally l n s p e c t ~ m  Coverage 

23 Labeltng - Product Standards 

24 Labei~ng - N e t  We~ghts  

- 

Part F - inspection Requirements 

Part D -Sampling 
Generic E. coliTesting 54 Ante M o r t m  lnspect~on 

25 General Label~ng 

26 Ftn Prod StandafdsIBoneless (DefectsIAQUPak Sk~nshlolsture) 

27 Written Procedures 55 Post M o r t m  lnspc t ton  

52 Humane Handl~ng 

I 
53 An~mal  ldent~ f~cat~on 

28 Sample Colbct~onIAnalys~s 
- 

29 Records 
I 

Salmonella Performance Standards - Basic Requirements 1 
56 Europan Community Drec t~ves  

- 

30 Correct~ve Act~ons 1 57 Mmthly R e v ~ e w  

31 Reassessment 58 NCID 
I 

- -- 

32 Wrtten Assurance 

FSIS- 5003-6 (0410412002) 



Est. ME-33. Canterbury Frozen hileat Co.. Ltd., Pareora. Ten Zealand: July 7. 2003. 

10139 (A) Maintenance and cleaning of 01 er-product structures and equipment in se\ era1 production and 
other exposed-product areas had been neglected to varying degrees. with rust. flaking paint. and c o b ~ e b s  
in e\ idence. This had been identified b j  the lead auditor as the major concern during his last internal 
supervisory \ isit on June 30.2003; some of the problem areas he had identified had been adequately 
addressed. but there were others that had not. (B) Housekeeping was found to be poor in a number of 
edible product support areas (corridors. small chemical store rooms, and cleaning cabinets). 

2015 1 The corrective actions to be taken in the event that critical limits are exceeded did not include 
reinspection of the product back to the last acceptable monitoring check. The NZFA officials should have 
identified this deficiency in advance of this audit. This finding was consistent in all the slaughter 
establishments audited, and the requirement was discussed in detail as a national issue during the exit 
meetings for the establishment and for the country as well. 

3915 1 There was no hand soap dispenser for one pre-boning trim area in the lamb boning room. This was 
identified by the audit leader and corrected before the day's audit activities were concluded, although the 
NZFA officials should have identified this deficiency in advance of this audit. 

46 (A) On two occasions, lamb slaughter room operators were observed to fail to wash their hands with 
soap (using only water) after contaminating them through direct contact with fecal pellets. These were 
identified promptly by the lead auditor, who reinforced the need for improved personal hygiene with the 
establishment management officials. 

58 Following the audit, the audit leader (the MAF-RA Unit Coordinator) recommended to his supervisors 
that the eligibility of this establishment to export to the United States be suspended, and reinstated only 
when the establishment management provides MAF with an acceptable management plan for the 
deficiencies identified, and can demonstrate, to MAF's satisfaction. that the plan is implemented and 
functioning effectively. Subsequently, one day later, MAF officials informed the FSIS auditor that a 
Notice of Intent to Delist in 30 days, if corrective actions are not taken, had been issued to the 
establishment management. 

61. NAME OF AUDITOR 

Gan D Bolstad. DVM 



Foreign Establishment Audit Checklist 
- - -- - - - - -- - - -- -- 
1 ESTABLISHMENT VANE AND L E A T I O N  2 f i g3  T DATE 3 ESThBLISHhFNT h'O 4 hSME CF COUY-?Y 

oluru AFFCO Ran, 06 20 2003 ME-56 Neu Zealand 
Te Puke -- 

5 NAME OF AUDITOR(S) 6 TYPE OF AUDIT 

Dr. Gary D Bolstad O N - S I T E A U D I T  I DOCUMENT AUDIT 
- 

Place an X in the  A u d ~ t  Resul ts  b lock t o  l n d l c a t e  n o n c o r n p l l a n c e  w ~ t h  r e q u l r e r n e n t s .  Use  0 rf n o t  applicable. 
-- 

Part A -Sanitation Standard Operating Procedures (SSOP) 1 Part D - Continued AEII 

Basic Requirements I R B U ~ S  Economic Sampling Resu'ts 

7. Written SSOP 1 33. Scheduled Sample 

8. Records documenthg implementation. 1 1 34 S ~ e c e s  Testins 

9. Signed and dated SSOP, by m-site or overall authority 1 35 Res~due 1 . . . . . - . 

Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 
Ongoing Requirements -- a 

10 Implementation of SSOP's, includng monitoring of implementation. ~ 
11. Maintenanceand evaluation of theeffechveness of SSOP's. 

36. Export 

37 Import 

13. Daily records document item 10, 11 and 12 above 1 / 39. Establishment ConstructionlMaintenance I x 

1 

I 

Part B - Hazard Analysis and Critical Control 40 ~ l g h t  X 
Point (HACCP) Systems - Basic Requirements 

41 Ventllatlon 
14 Developed and ~mplemented a wr~tten HACCP plan 

12 Correct~ve actlon when the SSOPs have faled to prevent d~rect 
pmduct contam~nat~m or aduneration 

15 Contents of the HACCP list the f w d  safety hazards, 
criticd control pcints, cr~tical I~mits, pocedures, mrrective actions. 

38 Establ~shment Grolnds and Pest Control 

16. Records documenting implementation and monltonng of the 
HACCP plan. 

17. The HACCP plan is s ~ n e d  and dated by the responsible 
establishment indivdual. 

] 42 Pumbng and Sewage 

1 4 3  Wa te  Supply 

+ 44 Dressino RmmsILa~ to r i es  

I T E a u i D m e n t  and Utensils 

Hazard Analysis and Critical Control Point 
(HACCP) Systems - Ongoing Requirements 46 San~tary Operat~ons 

18 Mon~tor~ng of HACCP plan 
47 Employee Hygiene 

19 Verif1ca6on and vaidat~on of HACCP plan 
48 Condemned Product Control I 

I 
20. Corrective action written in HACCP plan. X 

21. Reassessed adequacy of the HACCP plan. I Part F -  Inspection Requirements 

22. Records documenting: the written HACCP plan, monitorin3 of the 49. Government Staffing 
critical contol mints, dates and tines d s~ec i f ic  event ocwrremes. 

Part C - Economic I V\lholesomeness 50 Dally lnspectim Coverage 

23 Labeling - Product Standards 
I 51 Enforcement 

X 
24 Labd~ng - Net Weights 

52 Humane Handl~ng 
25 General Label~ng 

26. Fln. Prod. StandardslBoneless (DefectslAQUPak Skinshloisture) 1 53 Animal ldentif~cat~on 

-- 
Part D -Sampling 

Generic E. coliTesting 54 Ante Modem Inspection I 
27. Written Procedures 1 55. Post Modem lnspct ion 

28. Sample ColkctionlAnalysis I 
en me---Ae I Part G - Other Regulatory Oversight Requirements 
LJ nC.LVIU> 

Salmonella Rrforrnance Standards - Basic Requirements 56 European Community Drect~ves 0 

30. Corrective Act~ons 1 57 Mmthly Review 

31 Reassessment 

32 Wrlten Assurance 



Est. 11E-56. AFFCO Rangiuru. Te Puke. Yen Zealand. June 20. 2003 

2015 1 The corrective actions to be taken in the el-ent that critical limits are exceeded did not include 
reinspection of the product back to the last acceptable monitoring check. The NZFA officials should 11al.e 
identified this deficiency in advance of this audit. This finding was consistent in all the slaughter 
establishments audited. and the requirement mas discussed in detail as a national issue during the exit 
meetings for the establislment and for the country as well. 

39 Maintenance and cleaning of over-product structures had been neglected in several small areas. The 
NZFSA officials ordered prompt correction. although they should have identified this deficiency in 
advance of this audit. 

4015 1 Light was inadequate at the inspection surfaces of the anterior abdominal cavities and the medial 
retropharpngeal lymph nodes. The MAF officials ordered prompt correction, although they should have 
identified this deficiency in advance of this audit. 

61 NAME OF AUDITOR 
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- 

8 Records docurnentng impiementat~on 34 Speces Test~ng 
-- 

9 S~gned and dded SSOP by a - s i t e  or overall author~ty 
I I 

35 Res~due 
-- 

Sanitation Standard Operating Procedures (SSOP) I 
Part E -Other Requirements 

Ongoing Requirements 

Foreign Establishment Audit Checklist 
- ~ ~ 

1 ESTABLISHMENT NAME AND L X A T I O N  2 AUDIT DATE 3 ESTABLISHMENT NO 4 NAME OF COJNTRY 

Alliance Sockburn July 3: 2003 ME-69 New Zealand 
-- - - ~ ~. 

Sockbum 5 NAME OF AUDITOR(S) 6 TYPE OF AUDIT 
1 -  

Dr. G a v  D. Bolstad I ON-SITEAUDIT - DOCUMENT AUDIT 

Place an X in the Audit Resul ts b lock  t o  indicate noncompliance with requirements. U s e  0 if n o t  applicable. 

10 lmplementat~on of SSOP's, ~ncludng monitoring of implementat~on X 1 36 Export 

Part A -Sanitation Standard Operating Procedures (SSOP) AXI! 
Basic Requirements I Resul!s 

-- 
7. Written SSOP 

I 

11. Maintenanceand evaluation of the effectiveness of S O P ' S .  ( 37, lmport I 

- -- 
Part D - Continued ~ ~ d l :  

Economic Sampling R ~ S U I ! ~  
--- 

33 Scheduled Sample 

- -- 

12 Corrective act~on when the SSOPs have faied to prevent direct 
pmduct contam~nat~m or aduneration I 38 Establishment Grounds and Pest Control 

13. Daly records document item 10. 11 and 12above. 39. Establishment Construct~oniMa~ntenance I 

Part B - Hazard Analysisand Critical Control 40. ~ l g h t  

Point (HACCP) Systems - Basic Requirements 
41. Ventilation I 

14 Developed and implemented a wntten HACCP plan 

15 Contents of the HACCP l ~ s t  the f m d  safety hazards 
c r ~ t ~ c d  contro pants c r~ t~ca l  limits pocedues mrrecbve actions 

16 Records documenting impkmentat~on and monltor~ng of the 
HACCP plan 

17 The HACCP plan IS sgned and dated by the respons~ble 
establ~shment mdlvdual 

1 42. Plumbing and Sewage 

I y & & n e n t  and Utensils 

Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 46 San~tary Operat~ons X 

-- 
18 Mon~tor~ng of HACCP plan 

47 Employee Hyg~ene X 

19 Ver~f~cabon and valdat~on of HACCP plan 
I 48 Condemned Product Control 

22 Records document~ng the written HACCP plan monltorim of the X 49 Government Staff~ng 
crit~cal conf~ol  p ~ n t s  dates m d  tmes d spec~f~c  event occurrerces 

Part C - Economic / Wholesomeness 50 Daily Inspect la Coverage 

23 Labehng - Product Standards 
51 Enforcement 

24 Labeling - Net We~ghts  
I X 

20 Corrective actlon wrltten in HACCP plan X 

I 21 Reassessed adequacy of the H K C P  plan 

52 Humane Handlmg 
25 General Labelhg -- 

- 

Part F - Inspection Requirements 

26. Fin. Prod StandadsIBoneless (DefectsIAQUPak Skinshloisture) 1 53. Animal ldent~ f~cat~on 

Part D -Sampling I 
Generic E. coli Testing 54 Ante Mortem lnspect~on 

27 Wr~tten Procedures 1 I 55 Post M o r t m  l n r p c t ~ o n  

28 Sample Colkct~oniAnalysis I 
29 Records I Part G - Other Regulatory Oversight Requirements 

56 Europan Commun~ty Drectives 0 Salmonella Performance Standards - Basic Reauirements i 

30 Correct~ve Act~ons ( 57 Mcnthly Rev~ew I 

31. Rassessment 

32 Wrtten Assurance 



Est. LIE-69. Alliance Sockbunl: Sockburn. S e n  Zealand: Julj 4. 1003 

10/46/5 1 (A) Maintenance and cleaning of hand-operated rail-gate handles had been neglected in the lamb 
carcass cooler: a buildup of black residue Lvas observed. The lead auditor ordered prompt cleaning and a 
more frequent schedule of cleaning. as m-ell increased monitoring during pre-operational sanitation 
inspection. (B) The major conveyor belt in the beef boning room Lvas deteriorated and frayed, with 
numerous long strings. This had been identified for replacement, but not in a timely manner. 

10147a Condensation was observed on rails and over-product equipment in the beef carcass cooler. Some 
of the carcasses had been retained for trimming; others had not, until the lead auditor identified the 
problem and ordered retention and trimming of all the product in the cooler. 

2015 1 No consideration of product disposition. in the event that critical limits were exceeded, was 
included in the written HACCP plan, as required by both FSIS and MAF. Furthermore. the corrective 
actions to be taken in the event that critical limits are exceeded did not include reinspection of the product 
back to the last acceptable monitoring check. This (latter) finding was consistent in all the slaughter 
establishments audited; the requirement was discussed in detail as a national issue during the exit meetings 
for the establishment and for the country as well. The EZFSA officials should have identified this 
deficiency in advance of this audit. 

2215 1 The Pre-Shipment Document Review Form did not include an adequate description of the amount 
of product covered by the review. The NZFSA officials should have identified this deficiency in advance 
of this audit. 

47b Several members of the audit team, being guided by an establishment official: did not wash their 
hands as required upon entering carcass coolers at the start of the day's audit. This was identified and 
corrected by the audit leader for the day. 

47c Pre-boning trimmers were not using hand soap after trimming the beef quarters which had been 
potentially contaminated with condensation (see item 47b). This was identified by the FSIS auditor; the 
NZFSA officials ordered immediate corrective actions. 

58 Following the discussion of the day's observations, the audit leader agreed to recommend the issuance 
of a Notice of Intent to Delist if the deficiencies identified were not corrected to the MAF officials' 
satisfaction within thirty days of this audit. 

61 NAME OF AUDITOR 
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Foreign Establishment Audit Checklist 
1 ESTBL ISH 'JWT NAME AND L X A T I O N  

Canterbury bleat Packers, Ltd. 
Blenheim 

06'30 2003 ME-70 Kern Zealand 
-- - 

5 NAME OF AUDITOR(S) 6 TYPE OF AUDIT 

1 -  - 
Dr. Gary D. Bolstad 1 ' ON-SITE AUDIT , DGCVME.YT AUDIT 

8 Records documentng implementat~on 1 34 Speces Testlng 

Place an X I n  t he  Audlt Resul ts b lock  t o  ~ n d ~ c a t e  noncomp l~ance  wrth requrrements. U s e  0 ~f n o t  appl~cable.  

9. S~gned and dated SSOP, by m-si te or overall author~ty. 1 35. Res~due 

Part A -Sanitation Standard Operating Procedures (SSOP) Auci~t 
Basic Requirements Resdts 

7 Wr~tten SSOP I 

Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 
Ongoing Requirements - --- 

Part D - Continued A J ~ I  t 

Economic Sampling Results 

33 Scheduled Sample 

10, lmplernentatmof SSOP's, includhg monitormg of implementat~on. ( 36 Export I 

11. Maintenance and evaluation of the effechveness of SSOP's 1 37. import 

13 Daily records document  tern 10 11 and 12above 39 Establ~shment Construct~onlMa~ntenance X 

Part B - Hazard Analysis and Critical Control 40 ~ l g h t  
-- -- 

Point (HACCP) Systems - Basic Requirements 
41 Ventilation 1 

14 Developed and lrnplemented a wr~t t f f l  HACCP plan 

12. Corrective action when the SSOPs have faled to prevent d~rect 
pmduct contarninat~m or adulteration. 

15 Contents of the HACCP list the f a d  safetv hazards. 1 42. Plumbing and Sewage 

38. Establishment Grounds and Pest Control 

cr~t icd control pants crlt~cal hmlts pocedlres, correchve adlons -- - -- 

16 Records document~ng ~mpkmentat~on and monltor~ng of the 43 Water Supply I 
H A c c P  plan I- 

44 Dressmg RmmsiLavator~es I 

17 The HACCP plan 1s sgned and dated by the respons~ble 
establ~shment tnd~vdual 

I 

-- 45 Equipment and Utens~ls 

Hazard Analysis and Critical Control Point 
(HACCP) Systems - Ongoing Requirements 46 Sanitary Operat~ons I 

1 

18 Monibr~ng of HACCP plan 
47 Em~ lovee  Hva~ene . .- 

19 Venf~cahon and valdatlon of HACCP plan 
48 Condemned Product Control I 

Part C - Economic I Mo~esorneness 50 Dally lnspect~m Coverage 
- 

23 Label~ng - Product Standards 

24 Labd~ng - Net We~ghts 
I X 

52 Humane Handling 
25 General Label~ng I -- 

26 F I ~  Prod StandardslBoneless (DefectsiAQUPak Skinshlo~sture) 53 An~mal ldentif~catlon 

20 Corective act~on wrlttm in HACCP plan X 

21 Reassessed adequacy of the HACCP plan 

22 Records docummtmg the wrltten HACCP plan mn l t o r iw  of the 1 
crit~cal control p i n t s  dates and tmes d spec~fic event occurrerres 

Part D -Sampling 
Generic E. coliTesting 54 Ante Mortem lnspct lon 

I 
I 

Part F - Inspection Requirements 

49 Government Staffing 

27. Written Procedures 55 Post Mortem Inspection 

I -- -.... >. 1 Part G - Other Regulatory Oversight Requirements 
L Y ,  KeCOr05 

Salmonella Performance Standards - BasicRequirements 

30. CorrectiveActions I 1 57. Mmthly Rev~ew 
- 

31 Reassessment 

I 
32 Wrtten Assurance 59 

FSIS- 5003-6 (0410412002) 



Est. 11E-70. Canterbur>- >feat Packers. Ltd.. Blenheim. Ken Zealand; June 30. 2003. 

2015 1 The corsecti~.e actions to be taken in the e\ ent that critical limits are exceeded did not include 
reinspection of the product back to the last acceptable monitoring check, This finding \\as consistent in all 
the slaughter establishments audited: the requirement was discussed in detail as a national issue during the 
exit meetings for the establishment and for the country as ~vell. The NZFSA officials should ha\ e 
identified this deficiency in advance of this audit. 

39 Maintenance had been neglected in several areas: there was rust on over-product rails in the retained 
carcass cooler (this had been identified by the establishment and Lvas scheduled for correction): house- 
keeping was poor in one small chemical store roon~,  and dust was found in several amenities rooms. 

NOTE: All deficiencies identified during the previous FSIS audit (April 29,2002) had been adequately 
addressed and corrected. 

61 NAME OF AUDITOR X ,  
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Foreign Establishment Audit Checklist 
- - -- - - - - 

1 ESTABLISHMEUT NAMEAhD LCCA-ION 2 AUD T DATE 3 ESTABLISHMENT h O  4 NAME OF C 3 J h T R Y  

Canterbury hleat Packers. Ltd. Jul\ 2.2003 ME-78 Nen Zealand 
Seafield 

-- - -. . 

5 NAME OF AUDTOR(S) 6 TYPE OF AUDIT 

I - 
Dr. Gar) D. Bolstad ' ON-SITEAUDIT 1 DOCUMENT AUDIT 

8. Records documenthg implementation I 1 34. Speces Testing 

Place an X in the  Audit Resul ts b lock to  indicate noncompliance with requirements.  Use 0 if no t  applicable. 

9. Signed and dated SSOP, by m - s ~ t e  or overall authority. 1 1 35. Residue 

Part A -Sanitation Standard Operating Procedures (SSOP) ~ d t  
Basic Requirements Resul!~ 

7. Written SSOP 

I - ..- 

Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 
Ongoing Requirements - -  

-- 
Part D - Continued A U ~ I ~  

Economic Sampling Resul!s 

33. Scheduled Sample I 

10 Implementation of SSOP's, includhg monitoring of implementation. ( 36 Export 

11. Maintenance and evaluation of the effectiveness of SSOP's. 1 1 37. lmport 

13 Daly records document item 10 11 and 12above 39 Establishment ConstructionlMaintenance 

Part B - Hazard Analysis and Critical Control 40 ~ i g h t  1 
Point (HACCP) Systems - Basic Requirements 

41 Ventiiatlon 
14 Developed and implemented a written HACCP plan -- 

15 Contents of the HACCP l ~ s t  the fmd  safety hazards 42 Plumbing and Sewage . crlticd cont~ol oants critical limits aocedues mrrecbve actions 
1 

12 Corrective action when the SSOPs have faled to prevent direct 
pmduct contaminatim or adulteration. 

38. Establishment Gromds and Pest Control 

20 Corrective ac t~on wrlttm in HACCP plan x 
21 Reassessed adequacy of the HACCP plan Part F - Inspection Requirements 

- 
22 Records docummting h e  written HACCP plan monitorirg of the 49 Government Staffing 

critical c o n t o  p i n t s  dates a d  trnes d spec~fic event ocwrremes 

16 Records documenting impbmentation and monitoring of the 
HACCP plan 

17 The HACCP plan IS sgned and dated by the responsible 
establishment indivdual 1 

I 
23 Labelina - Product Standards 

43 Water Supply 
-- 

44 Dressing R m m ~ I L a ~ t ~ r l e ~  1 
45 Equipment and Utensils 

Hazard Analyss and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 46 Sanitary Operations 1 

18 Monitoring of  HACCP plan I 
47 Employee Hyg~ene 

19 Verificabon and vaidatlon of HACCP plan 
48 Condemned Product Control 1 

-- Part G - Other Regulatory Oversight Requirements 
29 Records 

24 Labeling - Net Weights 

25 General Label~ng I 

26 Fin Prod StandardslBoneless (DefectslAQUPak SkinsiMoisture) 

56 Euroyean Community Drec t res  

51 Enforcement 1 x 

52 Humane Handling 
I 

53 Animal ldenttfication 

Salmonella Performance Standards - Basic Requirements , 

30 Corrective Actions 57 Mcnthly Review 

-- 
Part D -Sampling 1 

Generic E. coli Testing 54 Ante Mor tar  lnsyect~on 
I 

27 Written Procedures I 55 Post Mor tar  lnspxt ion 

31 Reassessment 1 58 

32 Wrtten Assurance 59 

FSlS- 5003-6 (04/0412002) 



- - - -  - 

- - 
3, 3aser.a;3i  3' m e  Es'ablsqnz-t 3 1 -  I 

t - l  611 

Est. LIE-78. Canterbur! hleat Packers. Ltd.. Seafield (Ashburton). Neu Zealand: Julj 3. 3003. 

2015 1 The corrective actions to be taken in the es.ent that critical limits are exceeded did not include 
reinspection of the product back to the last acceptable monitoring check. This finding was consistent in all 
the slaughter establislments audited; the requirement was discussed in detail as a national issue during the 
exit meetings for the establishment and for the country as \yell. The NZFSA officials should ha1.e 
identified this deficiency in a d ~ ~ a n c e  of this audit. 
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Foreign Establishment Audit Checklist 
---- - -- .- -- - -- 

1 ES-AB i lShMWT NAVE AND LCCATON 2 AUD T DATE 3 ESTABLlSriMENT NO 4 NPME OF COUN-?Y 

R i c h m o n d  R-aitotara 
m-aitotara 

06'26-27 03 ME- 102 ?;en Z e a l a n d  

5 NAME OF AUDTOR(S) 6 TYPE OF AUDIT 

8 Records documentng implementation 1 34 Specas Testing 

1 - 
Dr G a q  D B o l s t a d  

I 
' ON-SITEAUDIT 

I- 
DOCUMENT AUDIT 

Place an X I n  t he  Audit  Resul ts b lock t o  ~ n d ~ c a t e  noncompl~ance w ~ t h  requrrernents. Use 0 ~f no t  app l~cab le .  

9 S~gned and dated SSOP, by ai-site or overall author~ty I 1 35 Residue 

Part A -Sanitation Standard Operating Procedures (SSOP) Aw~t  
Basic Requirements Results 

7 Written SSOP 

I 

Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 
Ongoing Requirements - 

Part D - Continued Au3t 

Economic Sampling Resul's 

33 Scheduled Sample 

10, Implementation of SSOP's, includhg monitoring of implementation. 1 36. Export 

11. Ma~ntenance and evaluation of the effecbveness of S O P ' S .  1 37, lmport 

12. Corrective action when the SSOPs have faled to prevent direct 
product contaminaticn or aduheration. 1 38 Establishment Grornds and P a t  Control 

13. Daly r co rds  document item 10, 11 and 12above / 39. Establishment ConstructioniMaintenance X 

I 14. Developed and implemented a written HACCP plan 

15 Contents of the HACCP list the f w d  safety hazards, 
criticd control Dants, critical l im~ts,  aocedwes, mrrective actions. 1 

16. Records documenting impbmentation and monitonng of the 
HACCP plan. 

17 The HACCP plan is sgned and dided by the responsible 

( 42. Plumbing and Sewage 

4 44. Dressing RwmsiLavatories i X 

establishment indlvdual 45 Equipment and Utenslls 

Hazard Analysis and Critical Control Point I 

(HACCP) Systems -Ongoing Requirements 
I 

46 Sanitary Operations 

18 Monitoring of HACCP plan 1 47 Employee Hyg~ene 

19. Verificabon and vaidation of HACCP plan. 
48. Condemned Product Control 

20 Corec t~ve action written ~n HACCP plan 1 x  
21 Reassessed adequacy of the HACCP plan Part F - Inspection Requirements 

i 
22 Records document~ng the written HACCP plan monitorin3 of the 49 Government Staffing 

cr~tical control p i n t s  dates and tmes d specif~c event ocwrrerces I 
I 

50 Daily lnspectiai Coverage 

26 Fin Prod StandadslBoneless (DefectsiAQUPak Skinshtoisture) 53 An~mal Identification i 

Part D -Sampling 
Generic E. coli Testing 54 Ante M o r t m  Inspect~on 

I 

27 Written Procedures I 55 Post Mortem Inspection I 

24 Labding - N e t  Weights 
I 

I 25 General Labellns 

28. Sample Colkct~onlAnalysis 

Part G - Other Regulatory Oversight Requirements 
29. Records 

Salmonella Performance Standads - Basic Requirements 56 European Community Drectives 0 

.- 

51 Enforcement X 

52 Humane Handling 

30. Corrective Actions 1 57. Mcnthly Review 

31 Reassessment I 1 58 

32 Wrtten Assurance l 59 

FSIS- 5003-6 (04Kl412002) 



Est. h E -  102. Richmond Q7aitotara: IT-aitotara. Sen Zealand: June 25. 1003 

20 '5  1 The correcti1.e actions to be taken in the event that critical limits are exceeded did not include 
reinspection of the product back to the last acceptable monitoring check. This finding mas consistent in all 
the slaughter establishments audited: the requirement was discussed in detail as a national issue during the 
exit meetings for the establishment and for the country as well. The NZFSA officials should ha1.e 
identified this deficiencj in advance of this audit. 

3915 1 Coblvebs were found in several amenities areas; the Assessor ordered the establishn~ent to provide a 
corrective action program in writing. The NZFSA officials should have identified this deficiency in 
advance of this audit. 

44 There was inadequate separation of clean and street clothes in one of the thirteen lockers inspected. 
The establishment management gave assurances that a notice would be provided to all employees restating 
and reinforcing the policy and locker inspection frequency would be increased. 
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Foreign Establishment Audit Checklist 
1 ESTAQL SHMENT NAME AND LCCATION 2 AUDIT C A T E  3 ESTABLISHMENT NO 4 NAME 3' COUNTRY 

Clo\er Export. Ltd 
Mataura 

Jul) ;.%003 ME-1 17 
- -  

5 NAME OF AUDITOR(S) 

New Zealand 
-. - 

6 TYPE OF AUDIT 

Dr. Gary D. Bolstad x ' ON-SITE AU DIT  D O C U M W T  AUDIT 

Place an  X in t he  Audit  Resu l ts  b lock  t o  indicate noncompliance with requirements.  Use  0 i fnbt  applicable. 
-- 
Part A -Sanitation Standard Operating Rocedures (SSOP) 

Basic Requirements RSUI~S  

Part D - Continued 
Economic Sampling 

Audit 
Results 

I 

7 Wr~t ten  SSOP 33 Scheduled Sample n 
- -- 

8 Records docurnenthg ~rnplementat~on. I 34 S p e c k  Test~ng 
- . -.- 0 

9 Slgned and dated SSOP by m-stte or overall authortty I 35 Res~due 

Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 
Ongoing Requirements -- 

10 Implementation of SSOP s includng monitormg of implementatton 

11 Matntenanceand evaluatton of the effecbveness of SSOP's I 

36 Export 
-- 

37 Import I- 
13 Daily records document item 10, 11 and 12 above. 1 39. Establ~shment ConstructionlMa~ntenance i 

I 

Part B - Hazard Analysis and Critical Control 40 .  Light 
I - 

Point (HACCP) Systems - Basic Requirements 
41 Ventilation 

14. Developed and implemented a wri t tm HACCP plan I 

12 Corrective actlon when the SSOPs have faled to prevent direct 
product contaminatim or adukeration. I 

15 Contents of the HACCP ltst the food safety hazards, 42 Plumblng and Sewage 
cnt1c.4 control pants crtt~cal l~mtts p o c e d v e s  mrrecbve actions 1 I 

I 
38. Establishment Grotnds and Pest Control 

16. Records documenting impkmentation and monitoring of the I 43. Water Supply i 
HACCP plan. I 

- - 44 Dressing R m m s l L a ~ t o r ~ e s  
17 The HACCP plan IS sgned and dated by the respons~ble 

establ~shment lndivdual 1 45 Equipment and Utens~is 

Hazard Analysis and Critical Control Point --- 

(HACCP) Systems -Ongoing Requirements 46 Sanitary Operations 
I 

-- 
18. Monitoring of HACCP plan. 1 47. Employee Hyg~ene 

19. Veriflcabon and vaidation of HACCP plan. 
48. Condemned Product Control 

22 Records docummtmg the wr~tten HACCP plan monltor~nj of the 49 Government Stafflng I 
-- 

50 Dally lnspecticn Coverage I 
23 Labellng - Roduct Standards 
- 51 Enforcement 

i -. - 
X 

24 Labeling - Net We~ghts  

20 Correctlve actlon wrt t tm In HACCP plan 

21 Reassessed adequacy of the HACCP plan 

52 Humane Handling 

Part F - ln~pectbn Requirements 

26. Fin Prod StandardslBoneless (DefectsiAQUPak Skins/Moisture) 1 53. Animal Identification 

Part D -Sampling 
Generic E. coli Testing 54 Ante M o r t m  I n s p c t ~ o n  

1 
27 Wr~t ten Procedures 1 0 55 Post M o r t m  l n s p c t ~ o n  

n,. "----A- Part G - Other Regulatory Oversight Requirements 

156  European Community Drectives 0 

30 Correctlve Actlons 0 1 57 Mmthly Rev~ew V 

31 Reassessment 

32 Writen Assurance 

FSIS- 5003-6 (04/0412002) 



- - - -  - 

6C 0 x e r ~ a t 1 o 1  cf t i e  E s ~ a ~ w r e r '  

Est. hIE- 1 17: Clol er Exports. Ltd. Gore. Zealand: S u l ~  13.1003. 

2015 1 The corrective actions to be taken in the el  ent that critical limits are exceeded did not include 
reinspection of the product back to the last acceptable monitoring check. This finding mas consistent in all 
the slaughter establislments audited: the require~nent ~ v a s  discussed in detail as a national issue during the 
exit meetings for the establishment and for the countq as  sell. The NZFSA officials should have 
identified this deficiency in advance of this audit. 

NOTE: This was not an official audit. The establishment was not officially listed as eligible to export to 
the U.S. at the time the random establishment selection was made. It was visited in anticipation of the 
forthcoming requirement for ratite establishments wishing to export to the U.S. to achieve equivalence to 
the Poultry Products Inspection Act, the deadline for which has been extended to October 1.2003. As a 
result, implementation of a HACCP program was not yet mandatory in this establishment at the time of 
this audit. Only ostrich meat is exported to the U.S from this establishment. 

61 NAME OF AUDITOR 
,/5 4 Gan D Bolstad DVM &" 

- 



Foreign Establishment Audit Checklist 
- -- - -  -- -- -- - -- 

1 E S T M L I S P W b T  NAME AND L X A T I O N  2 A U D T  DATE 3 ESTABLISHMENT h G  4 NAV5 GF CCLNTRY 

Greenlea Premier Meats. Ltd 
Hamilton. NZ 

06 19 1003 ME- 123 
5 NAME OF AUDITOR(S) 

Kew Zealand 
6 TYPE OF AUDIT 

9 S~gned and dated SSOP, by m - s ~ t e  or overall author~ty 35 Resldue 

Sanitation Standard Operating Procedures (SSOP) 
Ongoing Requirements 
*-- Part E -  Other Requirements 

- 
Dr. Gar, D. Bolstad I ' ON-SITEAUDIT  I DOCUMENT AUDIT 

-- - 
Place a n  X In the A u d ~ t  Resul ts b lock to  ~ndrcate  noncompl~ance w ~ t h  requirements. Use 0 ~f no t  applrcable. 

10, Implementation of SSOP's, lncludng monitoring of ~mplementation. 
- 

11. Maintenance and evaluation of the effecbveness of S O P ' S .  
_f 

-- 
Part A -Sanitation Standard Operating F't-Gdures (SSOP) AUOII 

Basic Requirements Resul's 
I 

7 Wr~t ten  SSOP 

8 Records documentng implementation 
I -- 

36. Export 

37. Import 

Part D - Continued Audit 

Economic Sampling Results 

33 Scheduled Sample 0 

34 Speces Testing l o  

13. Daily records document Item 10, 11 and 12above. 39. Establishment ConstructioniMaintenance 
I 

Part 6 - Hazard Analysisand Critical Control 40, Light 

Point (HACCP) Systems - Basic Requirements 
L 

41 Ventilation 
14. Developed a d  implemented a written HACCP plan 1 -- I 

I 

15 Contents of the HACCP list the food safety hazards 42 Plumb~ng and Sewage 
cmt~cd control pants crit~cal hmtts w c e d w e s  mrecbve adions I 1 I 

12 Correctwe ac t~on when the SSOPs have faied to prevent d~rect 
pmduct contam~nat~m or adulterat~on 

-- 

-- 

38 Establ~shment Gromds and Pest Control 1 

17. The HACCP plan is s ~ n e d  and dated by the responsible 
establishment indivaual 

- 

16 Records document~ng impbmentation and monitoring of the i 
HACCP plan. 

I 1 45 E~u lpment  and U t e n s s  

43. Water Supply 
- 

44. Dressina RoomsiLavator~es 

27. Wr~t ten Procedures 1 55. Post M o r t m  lns~ect ion  

I - Hazard Analysis and Critical Control Point 
46 San~tary Operat~ons 

Sample ColbctionlAnalysis 

18 Mon~tor~ng of HACCP plan 
-- 

19 Ver~ficabon and vahdation of HACCP plan 

20 Correct~ve ac t~on wrl t tm in HACCP plan x 
I 

21 Reassessed adequacy of the HACCP plan 

Records 

- - 

47 Employee Hyg~ene 

48 Condemned Product Control 

Part F - h ~ p e c t b n  Requirements I 

Salmonella Performance Standards - Basic Requirements I 

I Part G - Other Regulatory Oversight Requirements 

22 Records document~ng me written HACCP plan m o n ~ t o r ~ w  of the 49 Government Stafflng 
c r ~ t ~ c a l  conto l  p n t s  dates a d  tmes d spec~f~c  event occurremes 

50 Dally lnspect~cn Coverage 

56 European Community Drectives 
-- -- 

23 Label~ng - Roduct Standards 

24 Labfllng) 

25 General Label~ng 

26 Fin Prod StandardslBoneless (DefectsiAQUPcxk Sk~nsh lo~sture)  

30 Correct~ve Act~ons 1 57 Mcnthly Rev~ew 

51 Enforcement X 

52 Humane Handl~ng 

53 An~mal ldentif~cat~on 

31. Rmssessment 

32 Wrtten Assurance 

FSIS- 5003-6 (04/0412002) 



Est. YIE- 124. Greenlea Premier hleats. Ltd.. Hamilton. Nen Zealand: June 19. 2003. 

3015 1 The corrective actions to be taken in the event that critical limits are exceeded did not include 
reinspection of the product back to the last acceptable monitoring check. This finding \?-as consistent in all 
the slaughter establishments audited: the requirement was discussed in detail as a national issue during the 
exit meetings for the establishment and for the country as well. The NZFSA officials should ha\,e 
identified this deficiency in advance of this audit. 

44 One set of street clothes u-as found in the area reserved for work clothes. and one set of \?-ork clothes 
was not in the designated area. The lead auditor identified this and ordered immediate correction. 

-- 

61 NAMEOFAUDITOR 

Gan D Bolctad DJ'hl 3 
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Foreign Establishment Audit Checklist 
- -  - -- - -- - - - - -- .- --- -- - 

1 ESTABL SHIVIWT hAME k h D  LCEPTIGN 2 AUDIT CATE 3 ESTABLISHMENT NO 4 NLVE OF COUYTRY 

Progress~ve hleats. Ltd 06 25 2003 PH-7 1 3 e u  Zealand 
Hastings -- 

5 NAME 0' AJDTOR(S, 6 TYPE OF AUDIT 

Dr. Gary D. Bolstad 7 ON-STE A U D I T  T DOCUMENT AUDIT 
L - - 

Place an X in t h e  Audit  Resul ts b lock  to  indicate noncompliance with requirements.  Use 0 if no t  applicable. 
Part A -Sanitation Standard Operating Procedures (SSOP) I I Part D - Continued ~ u d ~ t  

Basic Requirements Results I Economic Sampling Results 

7 Wr~tten SSOP 1 33 Scheduled Sample n 

8. Records documentng implementation 1 34. S ~ e c b s  Testma I A 

9 Scgned and da!ed SSOP, by cn-s~te or overall author~ty 1 35 Res~due 

Sanitation Standard Operating Procedures (SSOP) 1 Part E -Other Requirements 
Ongoing Requirements 

10 implementation of SSOP's, including monitoring of implementation. 1 
11 Maintenance and evaluation of the effectiveness of SSOP's. 

36 Export 
-- 1 37, import 

13 Daily records document item 10, 11 and 12above. 39 Establishment ConstructioniMaintenance 

Part B - Hazard Analysisand Critical Control 40 Light I 
- 

Point (HACCP) Systems - Basic Requirements 
41. Ventilat~on 

14. Developed a d  implemented a written HACCP plan i 

I 

15. Contents of the HACCP list the food safety hazards, I 42. Plumbing and Sewage 
a i t i cd  control pants, critical limits, vocedues, corrective actions. 

12. Corrective action when the SSOPs have faled to  prevent dlrect 
pmduct contaminatcm or adukeration 

I 

16. Records documenting impbmentation and monitoring of the 
HACCP plan. 

38. Establ~shrnent Gromds and Pest Control 

17. The HACCP plan is sgned and dated by the respons~ble 
establishment indivdual. 1 45. Eau l~ment  and Utensils 

Hazard Analysis and Critical Control Point I 
(HACCP) Systems - Ongoing Requirements 46 Sanitary Operations X 

18 Mon~torlng of HACCP plan 
47 Employee Hygiene 

- 

19 Verificabon and vaidatlon of HACCP plan I 
48 Condemned Product Control I 

20. Corective ac t~on written in HACCP plan. 
I 

21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements 

22 Records documenting: the written HACCP plan, monitorin3 of the 49. Government Staff~ng 
critical control mints. dates and t ines d soecif~c event ocwrremes 

I 

Part C - Economic I Wholesomeness 50 Dally lnspectm Coverage I 

23 Labelmg - Product Standards 
51 Enforcement I 

24 Labdmg - N d  We~ghts  

Part D -Sampling 
Generic E. coli Testing 54 Ante M o r t m  nspectlon 0 

I 

- 
25 General Labelmg 

26 Fcn Prod StandardsiBoneless (DefectsiAQUPcrk Sk~nsMo~sture)  

27 Wr~tten Procedures 0 55 Post M o r t m  lnspect~on 

52 Humane Handlmg 0 

53 Ancmal ldentcfcat~on 0 

28 Sample Colbct~onihnalys~s 

29 Records 
-- 

Salmonella Rrformance Standards - Basic Requirements 56 European Communcty Drect~ves 0 

30 Correct~ve Act~ons 0 1 57 Mcnthly Rev~ew 

31. Reassessment 0 I 58 

32 Wrtten Assurance 0 1 59 
- 

FSIS- 5003-6 (0410412002) 



Est. PH-71. Progressil-e hleats. Ltd.. Hastings. Yen Zcaland: June 25. 2003. 

36 A small piece of fecal contamination nas  identified (b j  the boning room foreman) on a lamb carcass 
that had passed the pre-cutting trim station. Immediate appropriate correctilre actions were implemented. 
including reinspection of all product in the boning room that had been processed since the last break and 
adding a new7 pre-boning trimmer. 

61. NAME OF AUDITOR 

G a n  D Bolstad. DI7M 



Foreign Establishment Audit Checklist 
-- -- -- 

1 ESTPSL ISHM37  NAMEAND LCCATION 2 AUDIT DATE 3 ESTABLISHMENT NO 4 NAVE OF COgNTRY 

Lamb Packers Fedding. Ltd June 13.2003 PH-367 New Zealand 
-. -- Feilding 5 NAMEOFAUDITOR(S) 

Dr. Gar). D. Bolstad 

Place an X in the Audit Resul ts  b lock t o  indicate noncornp 
-- 

Part A -Sanitation Standard Operating Procedures (SSOP) A U ~ I I  

Basic Reauirements Results 

7 Written SSOP 

8. Records documenthg implementation 

ance with requirements.  Use  0 if no t  applicable. 
Part D - Continued I ~ d d i t  

Economic Sampling Resu1.s 

33 Scheduled Sample 0 

34 Soeces Test~no n 

9 Signed and dated SSOP by a>-site or overall author~ty 35 Res~due 

Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 
Ongoing Requirements 

10 lmolementation of SSOP's, includna monitorma of molementation 1 1 36. Export 

11. Maintenanceand evaluat~on of the effecbveness of SSOP's. 1 37. import 1 
12 Corrective ac t~on when the SSOPs have faied to prevent direct 

product contaminattci- or adutteratton 
38 Establ~shment Grounds and Pest Control 

13. Daily records document item 10, 11 and 12above. / 39 Establishment Construct~oniMaintenance 
I 

I 

Part B - Hazard Analysisand Critical Control 40 ~ i g h t  
I 

Point (HACCP) Systems - Basic Requirements 
41 Vent~lation 

14 Developed and implemented a written HACCP plan 1 
15 Contents of the HACCP list the f w d  safety hazards 42 Plumbing and Sewage 

cnt~cd control pants crit~cal limits p-ocedues wrrecbve actions 
I 

16. Records documenting implementation and monitoring of the 
HACCP olan. 

43 Water Supply 

Part C - Economic / Y\lholesorneness 50 Daily lnspectm Coverage I 

23 Labelina - Product Standards 
-- 

44 Dressing RwmsiLavator~es 
17 The HACCP plan is sgned and dated by the responsible 

establtshment mdivdual 

L 
45 Equ~pment and Utens~ls 

Hazard Analysis and Critical Control Point - 

(HACCP) Systems -Ongoing Requirements 46 Sanitary Operations 

18 Monitor~ng of HACCP plan 
I 47 Employee Hyg~ene - 

19 Verif~cabon and valdat~on of HACCP plan 
48 Condemned Product Control 

1 

24. Labding - N e t  Welghts ! 
25. General Labellng 

26. Fin. Prod StandardsiBoneless (DefectsiAQUPcrk SkinsiMoisture) 1 

20 Corective action wrltten In HACCP plan 

21 Reassessed adequacy of the HACCP plan 
- 

22 Records documenting the written HACCP plan monitorirQ of the 
I 

critical control p m t s  dates and tmes d spec~fic event ocwrrerces 

51. Enforcement I 

- 

Part F - Inspection Requirements 

49 Government Staffing 

52 Humane Handling 0 

53. Animal ldentif~cation 0 

Part D -Sampling I 

Generic E. coliTesting 54 Ante M o r t m  lnspxt ion 0 

27. Written Procedures 0 

28. Samole ColkctionlAnalvsis 

55 Post M o r t m  I n s p c t ~ o n  0 

- 
-- - , Part G - Other Regulatory Oversight Requirements I 

Salmonella Performance Standards - Basic Requirements 156 European Community Drectives 0 

30 Corrective Acttons 0 
--- 

31 Rassessment 0 

57 Mmthly Review 

58 

32 Wrlten Assurance I 0 59 

FSIS- 5OCO-6 (04/04/2002) 



Est. PH-367. Lamb Packers Feilding. Ltd: Feilding. Yen Zealand: June 13. 2003 

No comments m-ere necessary. 

a 

61 NAMEOFAUDITOR 

Gan D Bolstad DV?? 
.- 



Foreign Establishment Audit Checklist 
-- - -- ---- - -- - - -- - - - - - -- - 

ESTLSLISHMWT NAMEANS LCCkTlON 2 AJ31-DATE 3 ESTABLISrVENT NO 4 NAVE OF COUNTRY 

Bernard Mattheu s NZ Ltd 06 23 2003 Neu Zealand 
-- 

PH-533 
Gisborne --- 

5 NAME OF AUDITOR@) 6 TYPEOFAUDIT 

Place an X in the Audit  Results b lock  t o  indicate noncompl iance with requirements.  Use 0 if no t  applicable. 
- 

Part A -Sanitation Standard Operating Procedures (SSOP) Part D - Continued  it 

Basic Requirements Economic Sampling Results 

7. Written SSOP 1 33. Scheduled Sample 
I n 

8. Records documentng implementation. 1 34 Specss Testing 0 

9 Slgned and daed SSOP, by cn-ate or overall authority 1 35 Resldue 0 
I -- 

Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 
Ongoing Requirements 

10, Implementation of SSOP's, includng monltorlng of ~mplementation. 1 36. Export 

11 Ma~ntenanceand evaluation of the effecbveness of SSOP's. 1 37. lmport 

12. Corrective action when the SSOPs have faled to prevent direct 
Dmduct contamlnatlm or adulteration. 

I I 3 8  Establishment Gromds and Pest Control 

13 Daly records document ltem 10 11 and 12above 39 Establ~shment ConstructionlMa~ntenance 

Part B - Hazard Analysisand Critical Control 40 Llght 
-- 

Point (HACCP) Systems - Basic Requirements 
41 Ventllatlon 

14 Developed and ~mplemented a written HACCP plan 

44. Dressing RmmsILamtories 

- 

15. Contents of the HACCP list the f w d  safety hazards, 1 
c r l t~cd conb-oi pants, critical limits, pocedlres, corrective actlons. 

I 
16. Records documenting lmpkmentation and monltorlng of the 

HACCP ~ l a n .  I 

establ~shment mdlvdual 45 Equipment and Utenslls 

Hazard Analysis and Critical Control Point 
(HACCP) Systems - Ongoing Requirements 46 San~tary Operations 

18 Monltorlng of HACCP plan I 
47 Em~ lovee  Hvalene 

42. Plumblng and Sewage 

43. Water Supply 

, , ,- I 

19. Verification and vaidation of HACCP plan. 1 48. Condemned Product Control 

20. Corrective action wrlttff l ~n HACCP plan. I 

21 Reassessed adequacy of the H X C P  plan I Part F - Inspecton Kequlrements 

- - 

Part C -Economic I ~ o l e s o m e n e s s  50 Dally lnspectlcn Coverage 

23 Labelmg - Product Standards 
51 Enforcement 1 

24 Labdmg - Net Welghts I 

52 Humane Handlmg 
25 General Labellna 0 

26. Fin. Prod StandardsiBoneless (DefedsiAQUPak Skinshloisture) 1 53. Animal ldent~ f~cat~on 0 
- - 

Part D -Sampling 
Generic E. coliTesting 54 Ante M o r t m  l n s p c t ~ o n  0 

27 Wr~t ten  Procedures 1 0 55 Post M o r t m  lnspxt ion  0 
- 

28 Sample Colkct~on/Analys~s 0 
Part G - Other Regulatory Oversight Requirements 

29 Records 0 

Salmonella Performance Standards - Basic Requirements 56 Europan Community Drectlves 0 

31 Reassessment 0 

32 Wrtten Assurance 0 

FSIS- 5003-6 (0410412002) 

I 
57 Mcnthly Revlew 



- - 

- - 
;, 0 x e r ~ a t ~ z - i  o- t i e  E s x b  s 7 r r e i t  

Est. PH-533. Bernard hlatthems NZ Ltd. Gisborne. Nen Zealand: June 23. 3003. 

No comments u-ere necessary. 

-- 
61 NAME OF AUDITOR 

Gan D Bolstad D\ M 



Ref: M-USA000 

08 December 2003 

Sally Stratmoen, Esquire 

Director, International Equivalence Staff 

Office of International Affairs 

Food Safety lnspection Service 

Room 21 37-South Building 

U.S. Department of Agriculture 

Washington DC, 20250 

UNITED STATES OF AMERICA 

Dear Sally 

Response to Final Audit Report 

Thank you for the opportunity of responding to the Draft Final Audit Report for the FSlS 

lnspection 12 June to 18 July 2003 and your letter that accompanied that report dated 14 

October 2003. 

Firstly, I would like to express our overall satisfaction at the general conclusions of the audit 

report and acknowledge them as being a true reflection of the performance of the New Zealand 

pragramme. 

South Tower, 86 Jervois Quay, PO Box 2835, Wellington, New Zealand 4 Telephone 64 4 463 2500 4 Facsimile 64 4 463 2501 4 Website www nzfsa govt nz 



New Zealand has already addressed the majority of issues noted in the report and has at an 

earlier date supplied information with regard to the corrective actions and verification thereof for 

the deficiencies in the two establishments that were issued with 30-day letters of intent-to-delist. 

With regard to the comments under the third bullet point of your letter, the New Zealand Food 

Safety Authority has initiated a process of review of the handling of zero faecal tolerance with the 

Meat Industry Association Technical Committee. We have historically applied a statistical 

approach to zero faecal tolerance but we intend to revisit this approach, particularly the 

corrective action procedures, to see if we can come up with a more "acceptable and practical" 

solution for all. While New Zealand has been comfortable with the outcomes of this approach, it 

has caused problems in the latest audit, particularly with regard to corrective action procedures. 

Some general comments that are primarily provided to make minor corrections to the report are 

attached as Appendix I. 

Should you have any quest~ons wlth regard to thls letter I would be happy to dlscuss them with 

you Please advlse me In the f~rst Instance by e-mall at tom mhrnl~<r_ll/lsa go\t 111 SO that we can 

arrange a convenient t ~ m e  for a telephone call 

Yours Sincerely 

Dr Tony Zohrab 

Director (Animal Products) 



Appendix I 

NZFSA Comment on the Draft Final Audit Report 

12 June to 18 July 2003 

The comments provided below are provided to assist with the accuracy. 

ABBREVIATION AND SPECIAL TERMS USED IN THE REPORT 

CIG - Remove the "s" from "lnvestigations" 

OBJECTIVE OF THE AUDIT 

NZFSA - Remove the "s" from "Investigations" 

MAIN FINDINGS 

6.1.1CCA Control Systems 

There is some confusion with regard to functional groups. Within NZFSA there are a number of 
Directors. For the purposes of this report there is the Compliance and Investigation Group who 
conduct audits on behalf the Director (Animal Products) and report through their Director to the 
Director (Animal Products). The Director (Animal Products) heads the Animal Products Group 
which has Assistant Directorships for Operations, Animal Product Standards, Market Access, and 
Monitoring and Review. 

The wider MAF has an Operations Group that includes the MAF Verification Agency (MAF VA). 
MAF VA conduct verification activities at establishments on behalf of the Director (Animal 
Products). The Agency Technical Manager is directly accountable to the Director (Animal 
Products). 

Line 4, remove the "s" from "lnvestigations". (We suggest that a search on this word throughout 
the document would be worthwhile). 

Last paragraph, third sentence, should refer to "Four of the eighteen ASURE managers..". 

6.1.2 Ultimate Control and Supervision 

Second paragraph should read: " New technical information that is New Zealand law for domestic 
purposes, is issued by specification under the Animal Products Act 1999. New information that is 
over and above the New Zealand domestic law requirements, is legally notified under the Act and 
distributed to all meat inspection employees in the form of Overseas Market Access Requirements 
(OMARs) and General Requirements for Export (GREX). There are also a number of Technical 
Directives (TDs) that have been carried over from the former Meat Act regime that have been 
given the full effect of law under the Animal Products Act 1999. 

With respect to ante-mortem and post-mortem specifications these are notified via specification 
and distributed to ASURE staff in the form of manuals." 

Paragraph 5: second line: "....of all government, including ASURE employees...". 

6.3.1 Audits of Regional Inspection Offices 

NZFSA in the first line should refer to "MAF VA" 



GENERAL COMMENTS 

There are references throughout the report to the effect that NZFSA officials should have identified 
a particular deficiency. This comment is relevant if the CIG auditor overlooked a deficiency during 
the current audit. However, the context of many references to deficiencies should refer to MAF 
VA not having identified them as the CIG auditors are not based in the establishment like the MAF 
VA Technical Supervisor who has accountability for standards at an establishment. An example is 
the ME 34 establishment report, 39151. 

There is at least one reference to MAF RA Unit Co-ordinator (ME 34, 58) which should be MAF 
VA. 
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